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B;RE  MENUKEITAKU-EN 240 INAEZEE MENU KOISHIKAWA KORAKU-EN 360

An Omakase of perfect balance,
like a note suspended in silence

An Omakase of quiet restraint, like a breeze over water B D)L Ry Fish delicatessen

And butter anchovies
The Chef presents here a refined interpretation of the Omakase,

where every gesture matters, and each bite becomes a suspended moment. BfNT5 w2,  Sakéblanc-manger,

. . . . . e L4 @k  Pearlescent shellfish enhanced with Sansho pepper
This menu is a delicate journey, a quiet compositioninspired

by the serene and meticulous landscapes of Japanese gardens.

BOoal, 914F%gHE  Delicate crabjelly,
The experience unfolds as follows HARADZEFLY  Frothy broth of fennel and Kabosu

* Three savoury emotions, like preludes to contemplation

E)V—EKOL—ILE,

Mussels from Monsieur Morisseau,

+ A collection of ten nigiris, crafted with precision and intuition . N . .
* Three sweet creations, as delicate as petals carried by the wind BHDF—Ta  Light sake-infused broth

I Sashimi
Each plate is a landscape. Each flavor, a memory. RIS AT

Keitaku-En is a pause, a breath —an homage to the present moment

FT/]OL D3> Sushis nigiri collection
_ .. FEHEEZEDOTIAF7) Fineroyaleof langoustines extraction,
{#YFT AL Y>3~  MENU COLLECTION 260 r<h@ Oy Tomatoes and elderflower
FEIFEMRKLY Fire grilled langoustine
An odyssey of gestures, a tribute to precision 2% A Poultry broth
This menu is an invitation to discover the pure essence of nigiri sushi — B8t /N4 FYTILD  Ginger pineapple extract,
an art of precision and balance, where rice and fish engage in a composed, IHRNSHLaV EZERBK Kuzu Mochi
silent dialogue.
INGEOTZHUMI)LTI4—  Azuki and Combawa millefeuille,
The Chef revteals a Co.mp051t10n in fourteen movements, S HFH DIRE Rhododendron honey
like a collection of edible poems.
HBEDOTARY—L Iced amazake and barle 1
: : P Y AN y carame
The experience unfolds as a delicate and precise journey;, EDErSAIL

where each nigiri captures a suspended moment, sculpted with exacting grace
K La—Ee—. ColdBrew «Calima» from Finca El Paraiso

BENI—DYILATIY (Colombia)

Each nigiri i k t itself, ti handed-down tradition,
ach nigiri is a work of art itself, a reflection of a handed-down tradition Wy (/Y TR A, S e A

a gesture repeated until perfected in the present moment.



R~ 41T SPECIALITIES
WINE AND SAKE PAIRING

Fxx TEMAKI 30
At each stage of the journey, a carefully chosen glass extends the emotion.

SO ATA—XDRIES Fire grilled langoustine

or

Wines with precise balance, sakes with pure textures: each pairing reveals
another facet of flavor, in harmony with the chef’s gesture.

KhADHEY  Fatty tuna A quiet dialogue between liquid and substance, guided by the moment.

BERH EYIREML

7l 5 Sashimis 35 Discovery pairing
L Tkejime Sea Bass 16 BR Keitaku-en 130
aL%i3>  Collection 110
=15 Cuttlefish 12 :
Sk BEME Omakase 180
INTF Yellowtail 14
Exceptional pairing
H/\ Mackerel 12
Py Red Tuna 1 BiR Keitaku-en 280
- aL#sS3>  Collection 220
== Nm| Middle Fatty Tuna 18 FFEMNE  Omakase 390
p = Fatty Tuna 25
i) Sea Bream 14
XD Red Mullet 12
A< R Smoked Pike Roe 16
MED2L2)L Wagyu Tartare 25
N . Abysse as well a‘?“[ii:?;f;’:;‘;:ﬂ%szf et}‘nr:e:)irilt;}i/ntsh;dt;fire\erzlactj 0[;205;1;; -0 ]l:raDneccce,n!:]CJg -1]7ai)[;(i\2$nd pork - Italy.
#. —Vp t 7 CaVlar 34 Net prices in euro, service included — The allergen list is available upon request.

SUSHI AS INDIVIDUAL UNITS

(In addition to a menu)

All our “homemade” dishes are prepared in our kitchen from raw food products.



